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Abstract of JP8140631 

PURPOSE: To obtain the subject processed food preserving soft texture even after preparing egg salad and 
pasteurizing by adding a magnesium salt and/or an aluminum salt to an egg albumen solution and coagulating b 
heating. 

CONSTITUTION: A magnesium salt (magnesium sulfate or magnesium chloride, etc.) and/or an aluminum salt 
(aluminum.potassium sulfate or aluminum.ammonium sulfate, etc.) in an amount of 0.05-1 .Owt.%, preferably 0.1 
0.5wt.% is added to ah egg albumen solution and is coagulated by heating. Soft texture can be preserved for a I 
time even after preparing egg salad, pasteurizing and storing it at a low temperature of about 5 deg.C. 
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